JANE YOUNT’S HOT CIDER PUNCH 
Pour | gallon apple cider into a large kettle. 
Add 4 washed and thinly sliced lemons and 4 
washed and thinly sliced oranges, 8 broken 
sticks cinnamon, 1 teaspoon whole cloves and 
2 teaspoons whole allspice. Heat very slowly 
until the punch reaches a boil. This should 
take about 45 minutes. Cool and strain. Pour 
into containers. Cover and refrigerate. Re- 
heat before serving. Float additional thin, 
seeded orange and lemon slices on punch 
bowl for garnish. Makes enough punch for 30 
generous and warming servings. END 


